


36-Months Iberico ham with crystal tomato bread
Scallop ceviche, avocado mousse,

shallot-lemongrass vinaigrette
Steak tartar with black truffle

To TEMPT

In-house Dry-Aged Wagyu “Bavette”, roasted zucchini
and shitake mushrooms

- AND -
Signature Lobster Paella

TO SATISFY

Iberico ham croquettes
Gambas Al Ajillo, garlic-chili prawns

TO TITILLATE

Basque burnt cheesecake with cranberry coulis

THE FINALE

HKD$638 per person*
For 2 or more guests. Offered only with all the guests selecting this menu on the table.

The menu is available for two seatings:
6 - 8:30pm or 8:30pm - 10:45pm.

After-Dinner Party with LIVE DJ and Free-Flow
available from 10:45pm until 2:00am: HKD$500

Free-flow includes House Spirits, Wines, Prosecco, and Beer.
Charcuterie and Cheese Platter to be served after Countdown.

*All prices are in HKD and subject to 10% service charge
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DECADENT MENU
Available 31st December, 2022

A night of Suspense, Thrill, and Ecstacy!


